E X PE DIE N TS 8 for e the Diſire/s oceafioned by the 


preſent Dear ness of CORN fas publithed in the Ad, Mg of 
WNowemb.r 28, 1757) intended principally for Thoſe, who endeavour to Concer 
their Wants ; and for ſuch Brxzvoirsr Prroxs as would 


give Aa 
a Cheap ProY is fo N. - 


„or Iecommenul, 


H E Dearneſs of G:ait mut ſorely give great Uncainef ꝛ0 every tiiaughtfy) and comprifionate Mai, hysere:fipotior in Station to 
tk; Neighbour: around 115 : 171 t r either (dne at Ticart, nor A muence of r. rtun, can 1 t Hviate thy Inge C 
and Evil of the pre: Scarcity ot Corn; pv (ff... cgi; 1 Pet tali (Og? It; by tae FACTOR „ ut ry 
the Poor; for forry I m to ſay that the Want and Diäten“, under wii oh the Community. non labout, apfpfr::: 
be the Fftects of ſome b. We Comblaatiod „ confeqernt!y. to Private Perſon, how genetou werter, nor Gen an . c dt net 
equally gene roùs, can mlb avatl againſt tn. Ani: Sos : 


* 2. * 1 . : ! þ 7B vx *% 4.4 * 4h 1 "2 A A , 2 . 3 i 
Er Dey tac OT tile mere eis i . 5 17ers. nn ne ' 


erer our A! 9 5 es may be ta relieve the Necefiitous, yet we cats: bet hopr that it m V 271 Va Dries be practicable, if we #7 2 arg a 
THOL Gl and RESOL CTION, when jointly emmp.ov d, will furmount great Diſicu'tic and undo ; 


ie r, it fach a ine as thi;, . 


requir'd of us than meerly to ſhalte our Heads in Commit. ration, to beſtow a few. empty Withes, or ently to lamen: ehe hard Ly 


"our | r jp 
1000 gent. —kxery one , and EU. r to exert H: mir. ; QTLOIUINT 0 1. 0 4 paar.: Raon, and = er 5..— 7) ID ip may he . 24 
bv | phinti ng out a cheaper Kind of Proviti ion, by con! inc ig the Dimreſetd if it MWholſomneſe, and by horting them to make ute 61 ü 


2 ole ot 11 „„ 4 
li more effectual Amimtance may be granted by ſupp v ig them wita it, ken, the Circumttancrs of the Benevolent enable them to carey 1 he 
Ty ſo far. 


Ine following RECEIPTS will exemplify this, by ftev.ing that a Prov ien for the Sapport of large Familie may be contiix'd 
v ::thout any Bread or Beer, and even with very little, or no, IM ut; ar. d tuch Contrivances will, ] hope, in tome Meaſure, d. eat t ne about, 
and avaricious Attempt» of thoſe who would ir, trOUUCE an art al Famine into the [and---for 'ti very schl known that in teve;..! Pa: 
Globe tac Inhabitants arc remai xably ſtron 8 aud calls, vet utter Stranger: to the Uſe of ſach hh ings 25 Bread or Beer 


1 
Tu tho Ur- 24 . 
hitherto been eſteemed by this Nation ſo necellary an Article a, to be called THE STATE GT 1 Fk, yet 'tis evident. by Exverience, that ic 


ral 
Preparations of Food may be dev iſed to ſupply the Deiciency of Bread, even on a Suppoftion that we were (which God forbid) to be totally 


de prix ed ok it. 


It is prelumed the RECEIPTS here printed wi: not be unacceptable to the Pubtick, as they arc lixely, : tn ome Dig., to aller iate th Ls 
Calamity, which is now ſo generally, to ſenſibly felt----and even more perhaps by Thoſe who are in a Ran: jail avore Ckatit. 


than by Perſons in the lowelt Sphere, who are the immeviate Objects of Parochial Care. —T hole, therefore, who at reſont ; 


143.1) 
be ſtratned to buy Proviſions, efpecialiy where the Family is large, and the Income ſmall. will mod certainly nnd their Account ia accullomin 


tnemſelves to this Sort of Diet, "and I am pe: tuated they will toon. be tolerab!y well reconciled to it, as it really is more palatable than an | 


one would be inclinable to imagine on reading the RECEILF T'S.——.\!tcrations t09 may be made in them from Time to Time by prudent an: ger,, 
as tacy think mott proper, agte cable to their own Fate and Circ umitance:. 


. and, after it has boil'd ſome Time, let it be minced. The 7 » +; 
„Take Half a Pound of Bert, Martz), or Pr, cut it into ſmall | C Orient, uſed) and Sweet Herbs may be minced before they are pat 
P::ce: 3 Half 2 Pint of P., three fiicud Tun? 4 and three ct | into the Pot. Let the Whole gently boil about three Hours on a 2 5 


very ſmall, an Ou or tuo (or a few [it ; put to em tarce | I W B. his Quantity will terve, without any Bread or Drink. 5 
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(arts of Water; let it boil avout e td an Halt, then thicken | about ciphicen 01 tw ende perſon tor a ſingle Meal.” 
i: with a Quarter of a Pound of gre R. ene Fan fr A RECEIPT V. 


Pound of Of e% (or a (QQuarter of a Pound of O. ,, and noo PH DD F fer ſuch Frames as are very nec cur. 
Boil it for a (QQarter of an Hour aſter the Fhickenir ng is put in, zurring Br OCT (1545 ade, J. Take a Quart of Oasen, put it by lietle 


it all the Time; then ſeaſon it with Salt, ground Pepper, or poun ded and little into two (Varts of W . that it may mix {moothly ; then 


Ginger, to the Tate, NE, If 1 or P::4;-:4 are not to be boil it for a Quarter ot an Hour, ſtirring it all the while ; after which 
Nad. Carrete, Peirjrigs, ot Jerulatem Arbei, Or any other Sort of add a little r (and Batter too, if they can get any). This is 
erden Stu, will do. This, well boil" d. is far from urpleaſur.:, and called B:yg-2:, much uſed b 


p the Steh. and is an heart'ning Tis 
'tis very nouriſhing, and will feed three or four Perions a whole Day , "twill ſerve fve or fix Perſons for a ſingle Meal.” 


„ithout Bread or Drink; ner will it coſt above Foul,” I. Por ragt (thus made. ) “ Take a Handful of Oatmeal, 
RECESF I I. boil 1: in two Quarts of Water for four or tive Minutes, ſo that the 
Take two Pounds of Be ( Alutten or P:r{) out of the Tub, ar of Olle m may be well mix'd ; then put to it a large Handful of 7. 


Meng: Bei refreſh'd in Water; cut it into very mall Bits, and put it cut ſmall ; boil it for a Quarter of an Hour. — This L«&-P::7 nn 


20 
into a Pot with fix Q arts of Water, letting it boil, or few, vill | be a Meal for four People, and is very wholſome ; and Bread may be 
it is tender: then put to it a Quarter of a Pound of Car; Or 


crumbled into it, if they can get any.” 
n ps with Halt a Pound of Turns, all iliced ſmall ; and ſometimes, RECETPT: V. 


inſtead of theſe, a few Pcrat:s Aliced (or rauen drtichoke ; then 
fem: Gren: may be added according to Diicretion, ſuch as Cabo 
Celr;, . Sprnag', Parts, as likewiſe two Ounces of Oni: or Ek 
(which may be omitted, if diſliked). The Whole thickened with 


D. fon te promete the Inventiin and Improvement of Artincial Br ad. 

Por iro-Batap (thus made. -e Take of boil'd Pirates frin'd and 
maſt.'d, and of Flour, of each one Pound; rub them well together; 
to this ( ny put a Spoonful and Half of Yeaſt {or too Spoonful: it 


about a Pint of Outta (or even a Quart, if intended to be of a vers | not err Reer oe E 10! e with a very little Water, ard about a 
thick Conſitence).---But any Kind of Bla! (or French Bari, war", arge Spoon Fl o Salt; and mae it za other Brera: Let it Bank ner 
Cairns and other Apples, or P.. or Ci raf. A % Ml F the e ait ton & enough to rip a little , before tis put into the Oven, 

make a good Shift. Thef. well boil'd together, and teaton'd with Pepper, | hich $.0utd be 85 hot. Ft: ! ve made by u ay of Experiment. 
(or pounded Ginger) and Salt, will be a wholt ome wand wellere! tied | and ind. it well tafied, und of à god Cor: tence ; = the 
Food ; and 'twilf ſupport Six in a Fami a whole Day vithous Bread 


A{oiture of the Proirece has, upon my Irial. required more i ur that 
or Drink - -nor wall it COL t above 6 Ge or © 1.— Lac Crone 7 H might be uich d. I ould: be glad to hear of. an - Experiments which 
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ö „H ta uns made in Lond of Tur a. e, on the Wor; AMER ation of Dr. 
7. % Quantity of Rice Wil [ev an i ray be Hefen Hi toon); . e rr, 0 of Eminence; and; in 1693, K enCorn Kas ver dear, 
et Rice „e Oatmeal, :t may {. ::; T1 « 26436 un Qarce” (r dn Jan. A regt Quanuty of 1 „ „ Mas made mucs St Part e 
Har) ff Salep---ar Tait. 1755 2c Hel _ t It 275 er graf , cine Rin! dom, but particulaa! y in Ex. by The enen 2 Nee: N. 
irs © pal a: able, thi) ſfemegelt drarer, a: S: gep 2: ud be $66 doth ..1:c; 4-66 inter d in the P*:/- bea Tun u. «Boil: Tre till rhes 
* am F: ur- tnc I S2A ee * Oar, e a üngle pI: 2407 N | become ſoft,. then 4 5 out whe Juice”: 1;0ngly de 90 
Bit mary 55 „% rad even in Pen, fur al tut 585 S#:i;i1..7.:4. 1 Trenchers, or Boards, till ey be. dome dry, then mis them with 

Prind;. 105" 67 Salep $5 Ereught f 2 Turker, Þ 7, 7 frequent: Fore | ticir * eight of Flour (26cing 7 occafional! 2 few Anz t, Ur Cn TE 
UT; fa, fin the Nature and L. e 1 Ts 4 "ny «4 (Comm, 2, anne „ of * datt and Salt a ſuftetent (Quant? TY, and a tit: le wirm Wiitcr. 


Scene it Falls itt than Four Sh! Carry. aud fim u es Fate; fr 15 it up 4s other Dough.---L3v ut a little while before the Pte tw 
even vie Shilling: fer Pound, r fired, Pet den Sou it Hut un. lu ferment an tie, then bake it in 2 FEED Oren. This Tru B., tor 
rurc haste unpoò deted. be e. e it 1: % rut d Sufi, thi | os ping. .I nite nets and 'Vatte (efpeciaily hen cold) i, lcatecely to be 


Fun ca edler it eignen D Febr. dil 4 in L ul '! K trom Is IP fr 10 B ea, and 15 tar from being Heavy, —— 
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Rei . Atter the ſame Manner may be prepared a mrad from * = 
*-Faxe of H. four; Pounds. Otter, 14 not £7360, three | . „, which are of the Pte: Kind, well-flavour's,. TY \<IV 
() Luarters 9 Pound) {arte : wo Pu und, N., g aud Hay, chen. as ther multiple exceedingly, aud v in grow in Ricx-Var d.. er 


Piece 4 Ground, " without? e att on; _ hen V1: 


f* «4 1 9 0 74 at's and Se * of enen a largr 11553 "ful, P TEES 41.0 WITH | On An! uot 
N g ST » 
Nies, Planted, baby » Callut catily be GO ſuoved. 


a [aitable Proportion, II te, 1 (Quart ps l. et tur H.. be Cul 


Pete RECEIPTS indeed are not 2 629 178 ore tom ansatz but as Variety i denta ble. Variety is j ſented; vet ene! 8 ** 
NI 1 h t I. „ Can db. enMtured town Wi mat 1 4 wc , S} \ vrebar d; AF d 4 ci : N 1 
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